pd MON MERINGUE PIE 


Pastry for a 1-crust 9-in. pie 
(use a pie crust mix) 

1 teaspoon grated !emon peel 

1% cups sugar 

7 tablespoons cornstarch 

% teaspoon salt 

i cup water 

1 cup boiling water 

3 egg yolks, fork beaten 

2 tablespoons butter or margarine 

1 teaspoon ground coriander 

1 teaspoon grated lemon peel 

¥% cup lemon juice 

Meringue (see recipe). 


1. Prepare pastry, mixing 1 teaspoon =~ 


lemon peel with the dry ingredients. 


’ Complete pie shell and bake following 


package directions; cool on wire rack. 
2. Thoroughly mix sugar, cornstarch, 


and salt in a heavy saucepan. Stir in 


the 1% cup water. Gradually add the 
boiling water, stirring constantly. 
Bring mixture rapidly to boiling; re- 
duce heat. Cook and stir about 10 
min. 
3. Stir about 12 cup of the hot mix- 
ture into beaten egg yolks. Immedi- 
ately blend into mixture in saucepan. 
Stir and cook over low heat 3 min. 
4, Blend in the butter or margarine, 
coriander, remaining 1 teaspoon 
lemon peel, and the lemon juice. Cool. 
5. Turn filling into cooled pie shell. 
Top with meringue and bake. Cool on 
a rack. One 9-in pie 
Note: Coriander may be omitted, if 
desired. 

MERINGUE 
Beat 3 egg whites and 1 teaspoon 
jemon juice until frothy. Add 6 table- 


spoons sugar gradually, continuing to ~ 
beat until stiff peaks are formed. Pile _ 


lightly over pie filling, sealing 


meringue to pastry edge. Bake at ~ 
350°F. 15 min., or until meringue is 


delicately browned. — 
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